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ITALIAN       WINES 


The  tourist  who  has  visited  Italy  and  admired  her  natural  and 
artistic  beauties  and  her  famous  monuments,  will  doubtless  have  tasted 
some  of  the  many  choice  wines  grown  in  the  country. 

He  will  probably  have  a  pleasant  recollection  of  them  and  will 
look  back  with  pleasure  to  the  happy  days  spent  in  this  land  of 
beauty  with  its  wealth  of  flowers  and  fruit,  where  the  vine  has  been 
cultivated  for  thousands  of  years. 

In  every  part  of  Italy,  from  Piedmont,  Lombardy,  Liguria,  Trentino- 
Alto  Adige,  Venetia  and  Emilia,  which  form  the  Northern  section,  to 
Tuscany,  the  Marche,  Umbria,  the  Abruzzi,  and  Latium  which  form  the 
central  part,  down  through  the  Southern  districts  of  Campania,  Apulia, 
Lucania,  Calabria,  and  the  islands  of  Sicily  and  Sardinia,  wines  are  pro- 
duced of  types  as  various  and  with  organoleptic  properties  as  different 
as  are  the  geological  composition  of  the  soils  and  the  exposure  of  the 
land  on  which  the  vines  grow.  Indeed,  Italian  wines  are  so  numerous 
that  the  most  fastidious  tastes  can  be  satisfied  and  the  most  refined 
requirements  met. 

Not  only  does  the  extent  of  the  area  planted  to  vines  place  Italy 
at  the  head  of  the  wine  producing  countries,  but  she  is  ahead  of  all 
others  for  the  great  variety  of  her  production. 

The  excellent  quality  of  Italian  wines,  many  of  which  have  been 
exported  for  centuries  to  the  most  distant  markets,  enables  them  to 
travel  well,  for  they  are  made  from  grapes  which,  under  the  beneficent 
influence  of  the  mild  Mediterranean  climate,  have  ripened  to  perfection, 
and  they  have  been  carefully  prepared  by  methods  slowly  perfected 
by  age-long  experience.  Moreover,  special  regulations  ensure  a  close 
supervision  of  the  wine  industry,  promoting  the  steady  improvement 
of  the  output. 

The  following  pages  describe  the  most  characteristic  of  the  wines 
coming  from  the  various  districts,  and  will  afford  a  guide  to  all  desirous 
of  knowing  what  Italian  wines  are  produced  and  where  they  come  from. 


PIEDMONT 


The  majestic  and  solemn  landscapes  of  Piedmont 
combine  in  a  truly  Italian  synthesis  the  austere 
beauties  of  the  North  with  the  gracious  gaiety 
of  the  South.  From  the  glaciers  of  the  Alpine 
peaks,  the  land  descends  through  a  series  of 
charming  valleys  to  the  fertile  plain  watered  by 
the  upper  reaches  of  the  Po,  whence  it  again 
gradually  rises  to  the  hills  of  Monferrato  where 
the  cultivation  of  the  vine  dates  back  to  remote 
times.  Within  this  district  lies  the  zone  whence 
come  the  grapes  used  in  making  the  famous 
«Vermouth  di  Torino*,  and  it  is  here  that  the 
wine  industry  has  attained  its  fullest  develop- 
ment, sending  out  to  all  parts  of  the  world 
vintage  wines  of  great  renown. 

BAROLO  -  This  is  one  of  the  finest  of  the  Pied- 
montese  wines.  It  is  a  dry  wine  of  a  ruby-red 
color  which  acquires  golden  shades  with  age.  It 
is  a  full-bodied  wine  with  a  characteristic  bou- 
quet and  a  smooth  velvety  taste. 

BARBERA  -  The  delicate  bouquet  of  this  red 
wine  is  enhanced  by  age.  It  has  a  tonic,  vinous 
flavor  and  is  made  in  two  qualities.  The  best 
known  is  dry,  the  other  demi- sweet  and 
agreeably  prickly  (frizzante). 

BARBARESCO-  A  dry  wine  with  a  slightly  al- 
mondy  flavor,  of  a  ruby-red  color  turning  to 
garnet,  and  acquiring  a  slightly  orange  hue  with 
age.  It  has  a  distinctive  and  pleasing  bouquet 
reminiscent  of  violets  and  a  soft  velvety  taste. 

FREISA-  A  red  wine  of  a  clear  deep  garnet  co- 
lor, with  a  pleasing  bouquet,  slightly  reminiscent 
of  raspberries.  Its  agreeably  dry  flavor  mellows 
deliciously  with  age.  It  is  moderately  alcoholic. 
A  demi-sweet,  rather  prickly  type  is  also  made. 


GATTINARA  _  An  excellent  red  wine  of  a 
clear  but  not  very  deep  garnet  color,  delicate 
bouquet,  slightly  bitterish  pleasant  dry  flavor. 
A  good  tonic  wine. 

GRIGNOLINO  -  A  brilliant  wine  of  a  light 
garnet  color,  full  pleasing  flavor,  moderately 
alcoholic.  It  helps  digestion. 

NEBIOLO  -  A  red  wine,  pleasingly  tonic,  with 
a  subtile  violet  bouquet.  It  is  made  in  two 
qualities,  dry  and  sweet.  The  latter  has  a  low 
alcoholic  content  and  is  often  sparkling. 

CORTESE-  A  straw--colored  wine  with  greenish 
shades,  a  deliciously  subtile  aroma,  and  modest 
alcoholic  content. 

ASTI  SPUMANTE-  The  standard  Italian  spark- 
ling  wine,  highly  valued  for  its  very  delicate 
bouquet,  exceptionally  fresh  taste,  delicious 
flavor  tending  towards  sweet,  which  makes 
it  a  favorite  ladies'  wine.  It  has  a  moderate 
alcoholic  content. 


LOMBARDY 


Lombardy  produces   large   quantities   of  table  wine   for  local 

consumption   and   some   choice  wines  coming   from   the   fine 

vineyards   planted  on   the   mountain   sides  of  the  Valtellina, 

or  along  the  shores  of  Lake  Garda,  or  on  the  smiling  hillsides 

of  southern  Lombardy. 

Red  wines  of  old  and  well-deserved 

reputation  are  in  the  ascendant,  but 

there   are   also   delicate   white   wines 

prized     for     their     elegant     bouquet 

and    much    appreciated    by    foreign 

purchasers. 


GRUMELLO  -  A  wine  from  the  Val- 
tellina of  a  deep  ruby  red,  with  a 
most  pleasing  bouquet,  delicate  mellow 
taste,  slightly  sweet,  full-bodied,  and 
of  very  pleasing  flavor.  It  is  a  generous  wine 
and  improves  with  age. 


INFERNO  -  Another  good  wine  from  the  Val- 
tellina, of  a  deep  red  color  with  a  distinctive 
bouquet  and  delicious,  slightly  nutty  flavor. 
It  is  moderately  alcoholic. 

SASSELLA  -  A  very  fine  wine  of  the  Val- 
tellina, of  a  ruby -red  color  and  delicate, 
penetrating  bouquet.  It  is  a  dry,  lively  wine 
which  helps  digestion.  It  has  a  well  established 
reputation  and  is  highly  valued  for  its  thera- 
peutic properties. 


VALTELLINA  -  A  white  wine  of  a  light  straw 
color ;  with  a  fine  bouquet,  fresh  taste,  and 
moderately  alcoholic  content. 

FRECCIAROSSA  -  A  good  wine  grown  on 
the  hills  of  Casteggio  in  white,  yellow, 
and  red  types.  « White  Frecciarossa  »  is  a 
light  straw-colored  wine  with  a  delicate  bou- 
quet of  fine  dry  flavor.  « Yellow  Freccia- 
rossa »  is  a  sweeter  white  wine,  smooth  to 
the  palate  and  of  very  fine  flavor.  «  Red 
Frecciarossa »  is  a  bright  ruby  colored,  dry 
wine,  smooth  and  mellow  to  the  palate  and 
moderately  alcoholic. 


TRENTINO-ALTO  ADIGE 


(Formerly  VENEZIA  TRIDENTINA) 


From  the  valleys  of  the  Upper  Adige  (Alto  Adige),  the  Isarco,  and 

the  Trentino,  crowned  by  the  magnificent  diadem  of  the  Dolomites 

sparkling  with  their  eternal   snows   and   glaciers,   ennobled   by   old 

castles  perched  on   precipitous   peaks,  come  a  rich  variety   of  wines  noted  for  their  freedom 

from   roughness,   their   penetrating   bouquet,   and   exceptionally  mellow  taste,    qualities   which 

make   them  much  sought  after  by  foreign   buyers. 


TERLANO  -  A  choice  white  wine  from  the 
Alto  Adige,  of  a  pale  translucent  color,  with 
a  very  elegant  bouquet.  A  dry,  fresh  tasting, 
mellow  and  harmonious  wine,  moderately 
alcoholic. 

TERMENO  AROMATICO  -  Another  white 
wine  from  the  Alto  Adige  of  a  rather  deep 
straw  color,  noted  for  its  aroma  and  warm, 
full-bodied,  generous  flavor. 

S.    MADDALENA 

-  This  wine  comes 
from  Bolzano ;  it  is 
a  very  deep  red  wi- 
ne with  a  characte- 
ristic almondy  bou- 
quet, and  pleasing 
aroma.  It  is  excell- 
ent when  served 
with  all  roast  dishes. 


LAGO  DI  CALDARO  -  A  moderately  strong 
wine  of  a  light  vivacious  ruby- red  color, 
characteristic  flavor,  and  enticing  aroma.  It  is 
grown  on  the  green  hills  surrounding  the  Lake 
of  Caldaro  near  Bolzano. 

LAGARINO  ROSATO  -  A  most  pleasing  and 
amiable  wine,  of  a  delicate  ruby-red  color, 
elegant  bouquet,  fresh  and  sapid  taste,  slightly 
aromatic,  rather  prickly  and  light.  A  wine 
which  satisfies  without  tiring. 

MARZEMINO  -  A  robust  pleasing  red  wine 
of  a  deep  ruby  color,  with  a  fine  red  foam, 
attractive  bouquet,  and  slightly  rough  flavor, 
of  average  alcoholic  content. 

TEROLDEGO  -  A  robust  wine  of  the  Trentino 
of  a  deep  ruby-red  color,  with  a  bouquet  re- 
miniscent of  bitter  almonds.  A  dry,  full-bodied, 
generous  wine. 


V  E  N  E  T  I  A 


Venetia,  so  rich  in  natural  and  artistic  beauties,  is  also  noted  for  its  choice  wines.  They  come 
more  especially  from  the  dusky  volcanic  hill-sides  of  the  Lake  Garda  in  the  province  of  Verona, 
from  the  hills  of  Valdobbiadene  flanking  Monte  Grappa,  and  from  those  of  Conegliano  in 
the  province  of  Treviso. 


SOAVE  -  Made  from  grapes  grown  near  Ve- 
rona, is  a  delicious  white  wine  with  a  subtle 
bouquet  and  soft  velvety  taste,-  it  is  a  dry 
wine  with  a  moderate  alcoholic  content. 


BARDOLINO  -  This  wine  comes  from  the  vine- 
yards along  the  shores  of  Lake  Garda  in  the 
direction  of  Verona.  It  is  of  a  beautiful  clear, 
light,  ruddy  color,  with  a  pleasing  dry  taste 
and  average  alcoholic  content.  It  is  a  very 
lively  wine  and  should  be  drunk  when  young. 


VALPOLICELLA  -  An  excellent 
Verona  wine,  of  a  beautiful, 
deep,  ruby  color,  with  a  deli- 
cate bouquet  and  very  mellow 
taste,  with  a  slightly  bitter  tang 
to  it.  It  improves  with  age. 


PROSECCO  -  A  brilliant,  sparkling  white  wine  with 
a  marked  and  distinguished  bouquet,  pleasing  to  the 
palate ,-  it  has  an  attractive  flavor  with  a  slightly 
bitter  background.  It  is  a  rather  light  wine  made  at 
Conegliano,  where  the  sparkling  wine  industry  has 
old  traditions.  This  wine  should  not  be  allowed  to 
age,-  it  is  a  wine  suited  for  buffets  and  suppers  and 
should  be  cooled  before  serving. 
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EMILIA 


Emilia  produces  lively  light  wines,  very  easily  digested  and  diuretic. 
To  this  class  belong  the  sparkling  wines  grown  in  the  extensive  zone 
lying  between  Bologna  and  Reggio  of  which  the  city  of  Modena  is 
the  centre.  The  wines  grown  on  the  hills  of  Romagna  have  a  higher 
alcoholic  content. 


LAMBRUSCO  -  A  typical  wine  of  the  Modenese  vine- 
yards. It  is  an  effervescent  wine  of  a  clear  light  red  color 
with  a  delicate  bouquet.  It  is  a  help  to  digestion  and  very 
well  suited  for  serving  with  rich  foods.  It  should  be  drunk 
when  young. 
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SANGIOVESE  DI  ROMAGNA  -  A  robust,  well  rounded 
wine,  of  a  deep  ruby  red  color.  It  is  dry  and  tonic  with  a 
slightly  bitter  after-taste.  This  wine  ages  well,  developing 
esters  which  make  it  particularly  well  suited  for  serving 
with  roast  dishes. 


ALBANA  DI  ROMAGNA  -  A  golden  yellow  wine  which 
combines  an  elegant  bouquet  with  a  very  palatable  mellow 
flavor.  It  is  moderately  alcoholic  and  satisfies  without 
surfeiting.  It  should  be  served  at  cellar  temperature. 
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TUSCANY 


Tuscany,  so  interesting  for  the  wonderful  works 
of  art  which  enrich  its  cities,  is  one  of  the  most 
beautiful  and  important  vintage  regions  of  Italy. 
Its  characteristics  as  a  wine-growing  country  are 
most  marked  in  the  Chianti  zone,  which   has  acquired  down 
the  centuries    a    reputation  for  its    choice  vintages.    The   tra- 
ditional flask  -  a  clever  Tuscan  invention  -  in  which  Chianti 
wines  are  generally  sold,  has   become   popular  in   almost   all 
parts  of  the  world. 

Besides    the    Chianti    zone,    other   parts    of   Tuscany   produce    choice    wines 
valued  by  consumers  both  at  home  and  abroad. 


CHIANTI  -  This  unmistakable,  attractive  wine 
with  its  fine  bouquet,  known  for  its  round 
mild  flavor,  fresh  to  the  palate,  often  slightly 
prickly  when  young,  is  the  Italian  wine  best 
known  abroad.  With  age  it  acquires  new 
attractions  and  greater  liveliness  ;  it  is  a  com- 
forting wine,  excellent  when  served  with  the 
roast  course. 

BROLIO  -  A  red  table  wine  grown  in  the  neigh- 
borhood of  Castello  di  Brolio  in  Chianti.  It 
has  the  characteristic  bouquet  of  the  Chianti 
wines  and,  when  aged,  is  greatly  appreciated 
with  the  roast  course. 

VIN  NOBILE  DI  MONTEPULCIANO  -  A  Sie- 
nese  wine  of  ancient  renown,  of  a  ruby  red 
color  tending  towards  violet.  It  is  a  full- 
bodied  rather  rough,  dry  wine,  but  not  excessi- 
vely austere.  With  age  it  acqui- 
res a  delicate  violet  bouquet, 
a  characteristic  mellowness,  and 
a  slightly  bitterish  flavor. 


VERNACCIA  DI  S.  GIMIGNANO  -  A  straw- 
colored  wine  with  a  fresh,  dry,  well-rounded, 
smooth  taste  and  a  light  aroma  ;  the  after-taste 
is  pleasingly  bitter.  It  has  a  fine  penetrating 
bouquet  and  is  not  very  alcoholic. 

VIN  SANTO  -  A  generous  and  exquisite 
dessert  wine,  of  a  golden  yellow  color,  sweet, 
smooth,  with  a  delicate  bouquet,  and  a  high 
alcoholic  content. 


THE    MARCHES 


The  hill-lands  of  the  Marches,  exposed  to  the  north  wind,  do  not  pro- 
duce as  many  wines  as  do  other  districts  more  favored  by  nature. 
Nevertheless,  the  skill  with  which  the  farmers  tend  their  vines  and  the 
steady  improvement  in  the  technique  of  wine-making,  have  enabled  the 
Marches  to  produce  a  few  types  which  can  be  safely  recommended. 
Some  of  these  have  acquired  a  reputation  even  on  foreign  markets. 


VERDICCHIO  DI  JESI  -  A  white 
table  wine  of  a  light  straw  color, 
limpid  with  a  subtile  bouquet.  It 
is  fresh  to  the  palate,  pleasing, 
and  not  very  dry.  Its  alcoholic 
content  stands  around  13  degrees. 
It  improves  noticeably  with  aging 
acquiring  a  deeper  yellow  hue. 
It  should  be  cooled  before  serving. 


ROSSO  PICENO  -  A  heavy,  ge- 
nerous  wine  of  a  full,  pleasing 
taste  and  moderate  bouquet.  It 
improves  with  age  and  should  be 
served  with  the  roast  course  at 
its  natural  temperature. 


U  M  B  R  I  A 
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The  mystical  land  of  Umbria,  with  its  beautiful  cities  -  Assisi,  Perugia, 
Orvieto  -  grows  delicate  white  wines  on  its  green  hills,  much  sought 
for  by  connoisseurs  down  the  centuries. 

The  fruity  fabboccati*  wines  are  more  especially  in  demand.  They 
have  a  slightly  sweetish  background  of  great  elegance  and  delicacy, 
obtained  by  keeping  the  wines  tor  a  long  time  in  characteristic 
natural  grottoes  excavated  in  the  tufa  rocks  on  which  the  city  of 
Orvieto  is  built. 


ORVIETO  -  This  is  one  of  the  best  known  and 
choicest  of  Italian  white  wines,  valued  since  the 
days  of  Pope  Paul  III.  It  is  made  in  two  types, 
one  dry,  the  other  fruity.  Both  are  of  an  attrac- 
tive very  limpid  straw-color,  with  %an  exquisite 
delicate  bouquet,  and  a  slightly  bitter  after- taste. 
The  fruity  type  is  lighter  than  the  dry,  and  re- 
calls in  its  bouquet  the  cool  fragrance  of  fresh 
grapes.  The  dry  type  has  a  rather  higher  alco- 
holic content  and  is  more  suited  for  long  storage 
in  the  cellar. 
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On  the  gentle  slopes  of  the  hillis  surrounding  the  Eternal  City,  alternating 
with  the  silver-green  of  the  olive  yards,  stretch  the  long  rows  of  vines, 
supported  by  their  characteristic  props,  from  whose  grapes  are  obtained 

the  wines  of  the  « Castelli  Romani»,  famous  since  the  days  of  the  poet  Horace  who  frequently 

praises  the  wine  of  Tusculum   (Frascati). 

White  wines  of  a  beautiful  golden  shade  are  the  most  common  in  this  district,  they  are  widely 

known  and  valued  for  their  full,  fresh  flavor,  the  fame  of  which  has  increased  down  the  centuries. 

Good  wines  are  also  grown  in  the  northern  part  of  Latium,  bordering  on  Umbria. 


FRASCATI  -  This  standard  wine  of  the  «  Ca- 
stelli  Romani»  enjoys  a  world-wide  reputation. 
It  is  a  limpid,  golden-yellow  wine,  with  a 
pleasing  bouquet  and  mellow  flavor.  It  is 
made  in  two  types,  dry  and  demi-sweet  or 
fruity.  Is  attractive  and  satisfying  and  should 
be  served  with  the  soup  course  and  with 
white  meats. 


EST-EST-EST  MONTEFIASCONE  _  This  cha- 
racteristic  golden-colored  wine  is  produced  in 
the  neighborhood  of  the  Lake  of  Bolsena,-  it  is 
a  most  agreeable  wine  with  an  elegant  bou- 
quet and  is  made  in  two  types,  dry  and  sweet. 
It  has  always  been  and  still  is  highly  valued. 
An  amusing  legend  connects  it  with  the  visit 
of  a  German  bishop  to  Italy. 


COLLl  ALBANI  -  This  wine  comes  from  the  territories 
of  Albano,  Ariccia  and  Castelgandolfo.  It  is  a  light 
golden-yellow  wine  with  a  pleasing  bouquet,  full,  round- 
ed flavor,  and  of  medium  alcoholic  content. 

VELLETRI  -  Another  wine  of  the  « Castelli  Romani  i ,  of 
a  pale  straw  color  with  a  delicate  bouquet.  It  is  a  fine 
dry  wine  with  a  mellow  taste. 


MARINO  _  One  of  the  best  know  wines  of 
the  « Castelli  Romani »,  of  a  golden-yellow 
color   with  a   rather   high   alco- 
holic content,  generous  and  full- 
bodied.   It  is  mellow  and  thirst- 
quenching,  and  is  made  in  two 
types,  dry  and 
demi-sweet. 


CAMPANIA 


The  fertile  lands  of  Campania  produce  many  wines,  some 
of  which  have  been  famous  from  of  old. 
This  picturesque  district  with  its  enchanting  landscapes  and 
artistic  beauties  grows  vines  on  the  slopes  of  its  volcanic 
hills  which  have  their  prolongation  on  the  near-by  islands 
of  Capri,  Ischia,  and  Procida,  whence  come  choice  wines  of 
great  refinement  to  remind  us  of  the  charms  of  the  sky  and 
sea  of  Naples. 


CAPRI  -  This  wine  from  the  province  of  Na- 
ples is  made  in  two  qualities,  white  and  red. 
White  Capri  is  of  a  pale  yellow  straw-color, 
limpid,  fragrant,  fresh  to  the  palate,  and  very 
delicate.  It  is  one  of  the  choicest  dry  white 
wines  for  serving  with  antipasti,  oysters,  and 


fish.  Red  Capri  is  a  bright  ruby-red  wine  with 
a  subtile  bouquet ;  it  has  a  most  agreeable  fla- 
vor, and  is  very  well  balanced. 

LACRIMA  CHRISTI  DEL  VESUVIO  -  Grown 
on  the  southern  slopes  of  Mount  Vesuvius. 
It  is  a  yellow  straw-colored  wine,  not  very 
dry,  velvety,  with  a  delicate  and  subtile  bou- 
quet, slightly  aromatic. 

GRAGNANO  -  This  dark  ruby-red  wine  is  rich 
in  esters  and  has  a  slightly  violet  bouquet. 
It  is  made  in  two  qualities,  dry  and  fruity. 
When  the  fruity  type  becomes  prickly  the 
surface  of  the  wine  has  a  constant  gay  shimmer 
due  to  the  carbonic  gas  it  gives  off. 


FALERNO  -  This  wine  is  made  in  two  quali- 
ties, white  and  red.  White  Falerno  is  a  beau- 
tiful semi-dry  wine,  of   an   amber  color,  with 
a    delicate    bouquet   which   grows    more    pro- 
nounced with  age.  Red  Falerno  is  a  dry  wine 
with    an    unmistakable,   warm,    full, 
mellow  taste.  It  is  a  generous  alcoho- 
lic wine  and  should  be  served  with 
roast  meat  or  game. 


S   STEFAMO 
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ALIATICO-PUGUA 


APULIA 
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Apulia  is  essentially  a  vine-growing  district  and  is  one  of  the  most  interesting  regions  of  Italy 
for  its  agriculture  and  more  especially  its  wines,  as  well  as  for  its  historical,  ethnographical, 
artistic,  touristic  and  commercial  values.  Its  heavy,  generous  wines  are  well  known  in  Italy 
and  abroad  for  their  high  alcoholic  content,  abundant  esters,  and  depth  of  color.  Besides  these 
wines,  much  in  demand  for  blending  with  light  wines,  other  kinds  are  produced,  more  espe- 
cially in  the  zone  round  the  city  of  Foggia  whence  come  very  choice  vintages  for  bottling 
which  may  be  described  as  the  aristocrats  of  the  Apulian  wine  industry. 


SANSEVERO  -  A  fine  pale  straw-colored  wine, 
of  sparkling  clearness,  with  a  dry,  neutral, 
velvety  taste  and  delicate  bouquet.  It  is  a  very 
palatable,  nervous  wine,  excellent  with  fish. 
It  should  be  cooled  before  serving. 


TORRE  GIULIA  -  An  excellent  wine  of  a  deep 
yellow  color,  very  attractive  dry  taste,  and 
pleasing  elegant  bouquet.  It  is  a  generous 
wine  which  improves  greatly  by  aging  in  the 
bottle. 


S.  STEFANO  -  A  red  wine  of  a  deep  bright 
garnet  color,  pleasing  bouquet,  and  full  mellow 
flavor.  With  age  it  acquires  a  more  pro- 
nounced bouquet  and  a  tonic  austerity  "which 


is  both  refreshing  and  comforting.  It  is  a 
generous  table  wine  and  should  be  served 
with  the  roast. 

ALEATICO  DI  PUGLIA  -  An  excellent  and 
much  valued  red  Apulian  liqueur  wine  from 
the  district  of  Bari.  It  is  characterised  by  its 
strong  aroma,  full  round  taste,  and  very  pleas- 
ing sweet  flavor.  It  has  a  high  alcoholic  con- 
tent and  is  an  excellent  dessert  wine. 

MOSCATO  DI  SALENTO  -  A  delicious  sweet 
dessert  wine  with  a  warm,  generous  flavor, 
subtile  bouquet,  and  delicate  aroma.  It  has  a 
high  alcoholic  content,  is  pleasing  to  the  pa- 
late, and  very  comforting. 


ft 
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LUCANIA 


Around  the  majestic  massif  of  the  extinct  volcano  of 
Vulture,  which  overlooks  a  vast  zone  of  southern  Italy, 
stretch  prosperous  vineyards  whence  come  excellent  wines  of  local  importance  which  deserve 
to  be  better  known  abroad  as  well  as  at  home.  These  are  the  red  wines  of  Lucania,  of  a  deep 
color,  high  tannic  content,  and  fairly  alcoholic  ;  the  lighter  wines  have  a  pleasingly  fresh  taste, 
and  the  delicate  white  wines  are  noted  for  their  subtile  bouquet. 

Their  natural  effervescence  makes  them   very  suitable    for    bottling  and    they  are  valued   for 
their  combination  of  qualities. 


AGLIAN1CO  DEL  VULTURE  -  A  wine  grown 
on  the  slopes  of  the  Vulture,  of  a  brilliant 
garnet-red  color.  A  full  flavored  wine  with  an 
elegant  bouquet,  delicate  aroma,  and  mode- 
rately generous  body.  On  aging  it  becomes 
austere,  warm,  tonic,  and  acquires  a  more  pro- 
nounced bouquet.  It  should  be  served  with 
the  roast. 


MALVASIA  -  A  yellow  straw  colored  wine, 
with  a  light  delicate  bouquet.  It  is  not  very 
alcoholic  and  has  a  sweet  flavor.  A  sparkling 
type  is  also  produced  which  is  much  valued 
as  a  dessert  wine. 

MOSCATO  -  A  delicate  dessert  wine  of  a 
tawny  color,  with  a  full  bouquet  and  pro- 
nounced flavor.  It  is  a  choice  Lucanian  wine, 
produced  in  limited  quantities  by  the  finest 
vineyards  of  the  district. 


CALABRIA 


The  Calabrian  region  which  stretches  from  Lucania  southward,  between  the  Ionian  and  Tyrrhian 
seas,  is  characterised  by  a  great  variety  of  soils,  expositions,  and  altitudes  in  marked  contrast 
one  with  the  other;  wild  country  alternates  with  higly  cultivated  zones,  wide  low-land  valleys 
with  high  mountains  capped  with  snow  most  of  the  year.  Thanks  to  the  patient,  tenacious 
labor  of  the  rural  population,  wines  of  remarkable  quality  are  produced:  mostly  generous  red 
wines  of  fine  flavor  and  high  alcoholic  content. 


SAVUTO  -  This  is  a  warm,  robust  wine  from 
the  province  of  Cosenza,  of  a  brilliant  ruby- red 
color  turning  with  age  to  tawny  garnet.  It  com- 
bines very  generous  qualities  with  elegance  and 
distinction.  It  has  a  delicious,  rather  velvety 
bouquet,  and  should  be  served  with  the  roast. 

CIRC  DI  CALABRIA  -  A  splendid  red  wine 
from  the  province  of  Catanzaro.  It  comes  from 
the  antique  land  of  Cremissa  where  the  great 
annual  Bacchic  festivals  used  to  be  held.  It  is  a 
generous  alcoholic  wine  of  a  rather  deep  ruby- 
red  color,  with  a  characteristically  vinous  flavor 
and  delicate  bouquet  which  improves  with  age. 


GRECO  DI  GERACE  .  An  exqui- 
site and  delicate  dessert  wine  a  of 
golden  yellow  color,  with  a  most  ele- 
gant bouquet  faintly  reminiscent 
of  orange  blossom.  It  has  a  cha- 
racteristic aroma,  de- 
licious smooth  taste 
and  mellow,  full 
rounded  flavor.  It  is 
a  very  choice  wine 
produced  in  limited 
quantities,  and 
should  be  served 
with  dessert. 


HAHSALA 


MOSCATO  ,. 
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SICILY 


This  marvellous  Island,  so  prodigal  of  gifts,  has  a  soil  of  incomparable  quality  for  the  vine. 
It  is  indeed  a  magnificent  enological  emporium  offering  wines  of  all  tonalities,  for  all  tastes 
and  all  requirements :  table  wines,  dessert  wines,  wines  for  blending,  and  wines  of  choicest 
quality  whose  high  alcoholic  content,  bouquet,  and  exquisite  flavor  make  them  worthy  of  the 
tables  of  the  most  refined  connoisseurs. 


CORVO  DI  CASTELDACCIA  -  This  wine  is 
made  in  two  types,  white  and  red.  The  for- 
mer is  a  pale  straw-yellow,  lively  wine  with  a 
deliciously  elegant  bouquet,  full  rounded  and 
most  pleasing  flavor.  The  red  wine  combines 
the  characteristically  delicate  bouquet  with  an 
aromatic  flavor  and  a  warm,  velvety  taste. 

ETNA  -  There  are  two  types  of  this  wine, 
white  and  red.  The  white  is  of  an  amber  color 
with  a  refined  and  elegant  bouquet,  inclining 
to  generous,  and  a  very  clean,  pleasing  flavor. 
The  red  is  a  warm,  full-bodied,  rounded  wine 
which  should  be  bottled  for  two  years  before 
drinking. 

FARO  -  A  bright  ruby-red  wine,  well  balanc- 
ed, with  a  delicate  bouquet  which  improves 
with  age.  It  is  an  excellent  product  of  the 
vineyards  overlooking  the  Straits  of  Messina. 

MOSCATO  DI  NOTO  -  A  dessert  wine  which 
upholds  the  ancient  reputation  of  the  Syracuse 
Moscato.  It  is  a  very  clear  golden  yellow 
wine  whose  elegant  bouquet  has  the  fragrance 
of  flowers  •  its  suavity  and  velvety  smoothnes 
make  it  insuperable. 


MOSCATO  DI  PANTELLERIA  -  A  generous 
wine  of  a  dark  amber  color,  with  a  full,  rich, 
aromatic  flavor,  smooth  and  mellow  to  the  pa- 
late. It  should  be  served  with  the  sweets. 

MALVASIA  DI  LIPARI  -  A  dessert  wine  of 
ancient  and  well-deserved  renown,  alcoholic, 
with  a  most  pleasing  bouquet,  distinguished 
by  the  perfect  balance  of  its  component  parts. 
It  is  an  exquisite,  elegant,  and  at  the  same 
time  robust  and  generous  wine. 

MARSALA  -  A  generous  wine,  very  veil- 
known  abroad  where  it  is  greatly  appreciated 
and  enjoys  a  high  reputation.  Its  alcoholic  con- 
tent stands  around  18  degrees.  It  is  made  in 
dry  and  sweet  types,  and  is  a  limpid,  brilliant, 
classic  dessert  wine. 


MOSCATO  ZUCCO  -  Its  fragrance  and  smooth- 
ness make  this  one  of  the  choicest  of  Italian 
dessert  wines.  It  is  of  a  bright  golden  yellow 
color  of  transparent  clearness,  and  its  high 
alcoholic  content  makes  it  a  generous  wine. 


A  R  D  E 


SARDINIA 


A  hardy,  laborious,  and  taciturn  people,  living  among  the  rocky  mountains  of  Sardinia  crowned 
with  their  ancient  «nuraghi»,  has  for  centuries  past  cultivated  the  vine  with  loving  care.  The 
plains  of  Cagliari  and  Oristano,  the  hills  and  mountain  sides  are  clothed  with  vineyards  which 
produce  wines  possessing  very  varied  properties.  They  are  mostly  rather  rough  wines  with  a 
high  alcoholic  content,  others  are  generous  liqueur  wines,  and  yet  others  are  very  pleasing 
light  wines  for  serving  with  fish.  All  have  a  fine  bouquet  and  are  very  palatable. 


GIRO  DI  SARDEGNA  -  A  red  dessert  wine 
reminiscent  of  Port.  It  is  a  warm  wine,  agree- 
ably sweet,  with  a  very  faint  bitterish  and 
aromatic  after-taste.  It  has  a  high  alcoholic 
content  and  is  excellent  as  a  pick-me-up. 

MONICA  -  A  very  pleasing  dessert  wine 
which  has  the  caressing  grace  of  Malaga :  it  is 
a  very  choice,  generous  and  refreshing  wine, 
of  a  brilliant  ruby  red,  with  an  elegant  aromatic 
bouquet  and  delicate,  sweet,  smooth  flavor. 

NASCO  -  A  dessert  wine  with  a  bouquet  of 
distinction  and  a  delicate  flavor,  heightened 
by  a  bitterish  background.  This  is  a  generous 
brilliant,  golden-yellow  wine  imparting  to  the 
palate  a  very  sweet,  rare,  aromatic  sensation 
which  lasts  after  it  has  been  drunk. 

MALVASIA  -  A  beautiful  scintillating  golden 
wine  with  a  pronounced  and  deliciously  floral 
bouquet,  a  velvety  very  delicate  and  elegant 
taste  with  a  nutty  flavor. 


MOSCATO  DEL  TEMPIO  - 

A  refined  and  elegant  dessert 
wine  which  grows  on 
granite  soil  at  a  high 
altitude.  It  is  of  a  pale 
straw-color,  with  a 
very  delicate  aroma, 
and  is  unmatched  for 
the  excellence  of  its 
sweet,  smooth  taste. 
It  is  not  very  alcoholic 
and  should  be  served 
with  the  sweets. 


VERNACCIA    DEL   CAMPIDANO    -   A   dry 

alcoholic  wine,  one  of  the  best  known  and 
most  valued  of  the  Sardinian  wines.  It  is  of  a 
clear  amber  color,  dry  and  tonic,  with  a  delicate 
penetrating  bouquet  reminiscent  of  almond 
blossom.  It  has  a  pleasingly  bitter  tang.  It  sti- 
mulates and  helps  digestion,  warms  the  blood, 
and  has  therapeutic  qualities. 


CLASSIFICATION    OF    ITALIAN    WINES 


WHITE    WINES 
Dry  : 

Capri   bianco 

Cortese 

Est-est-est    secco 

Etna   bianco 

Frascati   asciutto 

Frecciarossa   bianco 

Orvieto   secco 

Sansevero 

Soave 

Terlano 

Valtellina 

Vernaccia  di   S.  Gimignano 

Not   very   dry  : 

Colli    Albani 

Corvo    di   Casteldaccia 

Falerno   bianco 

Lacrima  Christi   del  Vesuvio 

Marino 

Termeno    aromatico 

Torre   Giulia 

Velletri 

Verdicchio    di   Jesi 

Demi-sweet  : 

Albana    di   Romagna 
Est-est-est    abboccato 
Frascati   amabile 
Frecciarossa   ambrato 
Orvieto    abboccato 

Sparkling  : 

Asti    spumante 
Moscato   d'Asti   spumante 
Lacrima  Christi   spumante 
Prosecco   di   Conegliano 
Gran   Spumante 


1ED    WINES 
Light: 

Aglianico   del   Vulture 

Bardolino 

Chianti 

Freisa 

Grignolino 

Grumello 

Lagarino    rosato 

Lago   di   Caldaro 

Marzemino 

Nebiolo 

Rosso   Piceno 

Sassella 

Generous  : 

Barbaresco 

Barbera 

Barolo 

Brolio 

Giro    di   Calabria 

Faro 

Frecciarossa 

Gattinara 

Inferno 

Sangiovese   di   Romagna 

Savuto 

Santa    Maddalena 

Santo   Stefano 

Teroldego 

Valpolicella 

Vin  Nobile  di  Montepulciano 

Prickly    or    sparkling  • 

Barbera   amabile 
Freisa   amabile 
Gragnano 

Grignolino   amabile 
Lambrusco 
Nebiolo   spumante 
Reciotto   Valpolicella 


DESSERT    WINES 


Dry: 

Marsala   secco 
Vernaccia   del   Campidano 
Zucco   secco 
Malvasia   di   Sardegna 

Sweet  : 

Aleatico   di   Puglia 
Gir6   di   Sardegna 
Greco   di   Gerace 


Marsala   dolce 
Malvasia   di   Lipari 
Monica    di   Sardegna 
Moscato   di   Noto 
Moscato   di   Pantelleria 
Moscato   di   Salento 
Moscato   Zucco 
Moscato   del   Tempio 
Nasco 
Vin   Santo 


HINTS    ON    HOW    TO    SERVE    ITALIAN    WINES 


Properly  to  appreciate  wines  they  must  be  tasted  under  suitable 
conditions,  and  therefore  the  order  in  which  Italian  wines  should  be 
served  is  a  matter  of  importance.  The  lighter  wines  should  be  served 
first  followed  by  the  more  generous;  dry  wines  should  be  followed 
by  sweet,  taking  into  due  account  the  nature  of  the  food  with  which 
they  are  to  be  taken. 

Dry  white  wines  should  be  served  with  antipasti,  oysters,  and  fish; 
light  red  wines  or  demi-sweet  white  wines  are  particularly  pleasing 
with  the  middle  course  and  with  white  meats  ,•  with  roast  dishes  and 
game  generous  old  red  wines  should  be  served. 

Strict  observance  of  this  order  is  of  course  reserved  for  formal 
dinners  during  which  several  kinds  of  wine  are  served,  but  it  does 
not  apply  to  daily  meals  and  family  dinners  at  which  one  or  two 
kinds  of  wine  are  generally  served.  In  such  cases  the  wines  should 
be  selected  in  relation  to  the  food  which  has  been  prepared,  choosing 
the  kind  best  suited  to  the  chief  course. 

With  the  sweets,  or  after  the  meal,  or  in  the  afternoon  a  small 
glass  of  a  liqueur  wine  or  of  a  strong  but  less  sweet  wine  is  always 
welcome  and  is  evidence  of  good  taste. 

On  festive  occasions,  a  goblet  of  sparkling  wine  served  at  the  end 
of  the  meal  or  during  a  reception  or  gathering  should  never  be  omitt- 
ed as  it  lends  importance  and  distinction  to  the  event. 

Sparkling  wines  may  also  be  served  throughout  the  dinner  or 
supper,  care  being  taken  to  select  the  most  suitable  kinds.  With  the 
antipasti  and  substantial  dishes  very  dry  sparkling  wines  should  be 
served,  whereas  at  the  end  of  the  meal,  with  the  sweets  and  pastries, 
fruity  sparkling  wines  are  more  acceptable. 

Whatever  be  their  age,  color,  or  flavor,  wines  should  always  be 
served  in  fine  crystal  glass,  preferably  neither  etched  nor  gilded.  The 
glasses  should  only  be  half  filled,  as  it  is  thus  easier  to  enjoy  the  full 
bouquet  of  the  wine. 

Wide-bowled  or  tulip  shaped  glasses  with  long,  slender  stems  are 
much  the  best,  as  in  them  the  wine  can  display  all  its  qualities  of 
aroma  and  bouquet. 


CELLAR    MANAGEMENT    AND    TREATMENT 
OF    ITALIAN    WINES 


Upon  receipt  of  bottled  wines,  each  bottle  should  be  examined  to 
ascertain  that  the  contents  are  clear  and  well  corked.  Imperfect  corking 
may  cause  leakage  and  deterioration  of  the  contents.  To  examine  the 
wine  as  to  clearness  and  brilliancy  observe  the  contents  against  a  light 
placed  directly  behind  te  bottle. 

Wine  is  best  stored  underground  in  a  place  free  from  draughts 
and  excessive  light,  and  at  a  temperature  as  uniform  as  possible.  The 
temperature  of  the  cellar  or  storage  room  should  average  about  56°  F. 
In  the  absence  of  a  cellar,  a  closet  with  conditions  approaching  those 
above  described,  can  be  used. 

The  bottles  should  be  kept  in  a  horizontal  position,  with  the  necks 
slightly  lower  to  insure  continued  moisture  of  the  corks. 

It  should  be  remembered  that  all  good  wines,  natural,  genuine  and 
sound,  may  in  the  course  of  time  form  a  sediment.  This  is  nature's  law 
which  has  made  wine  the  finest  and  most  distinguished  of  beverages, 
and  for  this  very  reason  fragile  and  delicate,  very  sensitive  to  all 
surrounding  conditions.  Therefore  in  serving  care  must  be  taken  to 
handle  it  so  that  any  slight  sediment  remain  at  the  bottom  of  the  bottle 
instead  of  making  the  wine  turbid  through  careless  handling. 

The  choicest  wines,  more  especially  classic  old  wines,  should  be 
served  in  their  original  bottles  ;  if  too  crusty  they  should  be  served 
reclining  in  a  special  wicker  basket  so  as  not  to  raise  the  sediment 
when  the  wine  is  poured.  If  there  is  no  basket  available,  the  bottle 
should  be  stood  upright  for  at  least  24  hours  before  serving,  so  that 
the  sediment  may  fall  to  the  bottom.  When  uncorking,  care  should  be 
taken  not  to  stir  up  the  sediment  (  the  neck  of  the  bottle  should  be 
firmly  held,  and  the  corkscrew  inserted  into  the  centre  of  the  cork 
and  drawn  carefully,  without  shaking  up  the  contents. 

In  the  case  of  sparkling  wines,  the  cork  should  be  removed  with 
care,  after  cutting  the  wire  which  secures  it.  The  bottle  should  be  held 
in  the  left  hand,  in  a  slightly  inclined  position,  the  cork  should  be 
held  between  the  thumb  and  index  finger  of  the  right  hand,  and  the 
bottle  gently  moved  in  a  circular  direction.  When  uncorked,  the  wine 
should  be  poured  carefully  against  the  edge  of  the  glass  so  as  to  avoid 
the  foam  brimming  over. 

When  red  wines  are  removed  from  the  cellar  they  should  be  kept 
in  a  warm  room  for  the  wine  to  attain  room  temperature.  It  is  advis- 
able to  uncork  the  bottles  an  hour  or  two  before  they  are  required, 
more  especially  in  the  case  of  old  wines,  so  as  to  allow  some  of  the 
volatile  gasses  to  evaporate  as  they  sometimes  impart  to  the  wine  a 
rather  piquant  odor,  distasteful  to  the  connoisseur. 

White  wines  should  be  cooled  before  serving,  but  not  at  too  low 
a  temperature,  as  otherwise  they  loose  much  of  their  bouquet  and 
delicate  flavor.  Sparkling  white  wines  should  be  placed  in  a  pail,  with 
ice  up  to  the  neck,  for  not  more  than  20  minutes  before  serving. 
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